90               Menus Made Easy.
with a sauce over it of Bechamel and aspic with Tarragon vinegar, &c., garnished with Indian pickles.
Larded and braised, it is served pique'e braisde; or bj la macedoine de Ugumes, with a vegetable macedoine. A la Cambaceres, it has a border round it of small slices of tongue, truffles and cucumber; white sauce with wine, chopped mushrooms, &c.
The under part of a loin is roasted and dressed as Filet de veau a la cremidre, with poached eggs, and Bechamel sauce with cream, &c.
A Neck of veal dressed as :
Carre de veau au naturel is stewed, and served in the sauce with chopped gherkins and vinegar.
A la Milanaise, it is braised, and served with a Milanaise garnish.
Roasted, it is served d la puree de ctfleris, with stewed heads of celery and puree of celery sauce.
A la St. Clair, with slices of fiied ham and tomato sauce.
A la Bruxellaise, with Brussels sprouts and white sauce.
A Breast of veal as:
Poitrine de veau r6tie is roasted, and served with brown sauce and molted butter; dj la Soubise, with Soubiso sauce. Boned, stuffed, rolled and braised, it is served d la 2}Tintaniere with spring vegetables; or d la Chipo-lata, with Chipolata garnish.
Galantine de veau is served cold, garnished with aspic*